Appl. No. 10/091,367 

Amdt. dated Sep. 11,2003 

Reply to Office Action of June 11, 2003 

Amendments to the Claims: 

This listing of claims will replace all prior versions, and listings, of the claims in the application: 
Listing of Claims: 

1 . (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution comprising electrolyzed 
basic water having a pH of at least about 9.0; 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH-neutralizing 
solution having a pH sufficient to return the mushrooms to the mushroom physiological pH of 
about 6.5. 

2. (Original) The process of claim 1 , wherein the neutralizing solution comprises an 
acidulant selected from the group consisting of ascorbic acid, erythorbic acid, citric acid, fumaric 
acid and combinations thereof 

3. (Original) The process of claim 3, wherein the neutralizing solution comprises the 
acidulant in the range of 0.1 to 3 percent by weight and the pH of the neutralizing solution is in 
the range of 2 to 5.5. 

4. (Original) The process of claim 2, wherein the neutralizing solution comprises a 
browning inhibitor. 

5. (Original) The process of claim 4, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

6. (Original) The process of claim 4, wherein the neutralizing solution comprises the 
browning inhibitor in the range of 1 to 4 percent by weight and the browning inhibitor is selected 
from the group consisting of ascorbate, erythorbate and a combination thereof. 
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7. (Original) The process of claim 1 , wherein the neutralizing solution comprises 
electrolyzed acidic water. 

8. (Original) The process of claim 2, wherein the acidulant is fumaric acid and the 
neutralizing solution further comprises sodium benzoate or benzoic acid. 

9. (Original) The process of claim 1, said process further comprising the step of: 

(c) rinsing the mushrooms with a second pH-neutralizing solution comprising a 
browning inhibitor. 

10. (Original) The process of claim 9, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

11. (Original) A process for preserving a fresh produce product, comprising the steps of: 

(a) contacting the fresh produce product with a first antimicrobial solution comprising 
electrolyzed basic water having a pH of at least about 9.0; 

(b) rinsing the fresh produce products after said antimicrobial contacting step with a pH- 
neutralizing solution having a pH sufficient to return the surface pH of the fresh produce product 
to the physiological pH of the fresh produce product. 

12. (Original) The process of claim 11, wherein the neutralizing solution comprises 
electrolyzed acidic water. 

13. (Original) The process of claim 12, wherein the neutralizing solution comprises a 
browning inhibitor. 

14. (Original) The process of claim 13, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 
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15. (Original) The process of claim 13, wherein the neutralizing solution comprises the 
browning inhibitor in the range of 1 to 4 percent by weight and the browning inhibitor is selected 
from the group consisting of ascorbate, erythorbate and a combination thereof. 

16. (Original) The process of claim 11, wherein the neutralizing solution comprises an 
acidulant selected from the group consisting of ascorbic acid, erythorbic acid, citric acid, fumaric 
acid and combinations thereof. 

17. (Original) The process of claim 16, wherein the neutralizing solution comprises the 
acidulant in the range of 0.1 to 3 percent by weight and the pH of the neutralizing solution is in 
the range of 2 to 5.5. 

18. (Original) The process of claim 16, wherein the neutralizing solution comprises a 
browning inhibitor. 

19. (Original) The process of claim 18, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

20. (Original) The process of claim 18, wherein the neutralizing solution comprises the 
browning inhibitor in the range of 1 to 4 percent by weight and the browning inhibitor is selected 
from the group consisting of ascorbate, erythorbate and a combination thereof. 

21 . (Original) The process of claim 1 1 , wherein the neutralizing solution further comprises 
fumaric acid and sodium benzoate. 

22. (Original) The process of claim 1 1 , said process further comprising the step of : 
(c) rinsing the fresh produce product with a second pH-neutralizing solution 

comprising a browning inhibitor. 
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23. (Original) The process of claim 22, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

24. (Original) A process for preserving a fresh produce product, comprising the steps of: 

(a) contacting the fresh produce product with a first antimicrobial solution having a pH of 
at least about 9.0; 

(b) rinsing the fresh produce products after said antimicrobial contacting step with a pH- 
neutralizing solution comprising electrolyzed acidic water having a pH sufficient to return the 
surface pH of the fresh produce product to the physiological pH of the fresh produce product. 

25. (Original) The process of claim 24, wherein the neutralizing solution comprises a 
browning inhibitor. 

26. (Original) The process of claim 25, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

27. (Original) The process of claim 25, wherein the neutralizing solution comprises the 
browning inhibitor in the range of 1 to 4 percent by weight and the browning inhibitor is selected 
from the group consisting of ascorbate, erythorbate and a combination thereof. 

28. (Original) The process of claim 24, said process further comprising the step of : 

(c) rinsing the mushrooms with a second pH-neutralizing solution comprising a 

browning inhibitor. 

29. (Original) The process of claim 28, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

30-33. (Cancelled) 
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34. (Currently Amended) A process for preserving fresh and processed mushrooms, 
comprising the steps of: 

fa) contacting the mushrooms with a first microbial solution having a pH of at 

least about 9.0; and 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH- 
neutralizing solution having a pH sufficient to return the mushrooms to the mushroom 
physiological pH of about 6.5 comprising an acidulent selected from the group consisting 
of citric acid, fumaric acid, benzoic acid and combinations thereof; and 
The procoGG of claim 30, wherein the neutralizing solution comprises electrolyzed acidic water. 

35. (Currently Amended) A process for preserving fresh and proce ssed mushrooms, 
comprising the steps of: 

(a) contacting the mushrooms with a first microbial solution having a pH of at 

least about 9.0; and 

(b) rinsing the mushrooms after said antimicrobial contactin g step with a pH- 
neutralizing solution having a pH sufficient to return the mushroom s to the mushroom 
physiological pH of about 6.5 comprising an acidulent selected from the group consisting 
of citric acid, fumaric acid, benzoic acid and combinations thereof; and 

The procoGG of claim 30, said proccoo further comprising the step of : 

(c) rinsing the mushrooms with a second pH-neutralizing solution comprising 
a browning inhibitor. 

36. (Original) The process of claim 35, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 
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37. (Currently Amended) A process for preserving fresh and proce ssed mushrooms, 

comprising the steps of: 

(a) contacting the mushrooms with a first microbial solution having a pH of at 

least about 9.0: and 

(b^ rinsing the mushrooms after said antimicrobial contacting step with a pH- 
neutralizing solution having a pH sufficient to return the mush rooms to the mushroom 
physiological oH of about 6.5 comprising an acidulent selected from the group consisting 
of citric acid, fumaric acid, benzoic acid and comb inations thereof; 

The procoos of claim 30, wherein the firstrpH-neutralizing solution comprises 1 to 
50 ppm chlorine dioxide. 

38. (Currently Amended) A process for preserving fresh and processed mushrooms, 

comprising the steps of: 

(a) contacting the mushrooms with a first microbial so lution having a pH of at 

least about 9.0: 

fh^i rinsing the mushrooms after said antimicrobial c ontacting step with a pH- 
neutralizing solution having a pH sufficient to return the m ushrooms to the mushroom 
physiological oH of about 6.5 comprising an acidulent selected fro m the group consisting 
of citric acid, fumaric acid, benzoic acid and combination s thereof; and 

(c) rinsing the mushrooms with a second pH-neutral izing solution comprising a 
browning inhibitor; 
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Tho proc e ss of claim 35, wherein the fet-pH-neutralizing solution comprises 1 to 
50 ppm chlorine dioxide. 

39. (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution having a pH of at least 
about 9.0; 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH-neutralizing 
solution having a pH sufficient to return the mushrooms to the mushroom physiological pH of 
about 6.5 comprising fiimaric acid and sodium benzoate; and 

(c) rinsing the mushrooms with a second pH neutralizing solution comprising a browning 
inhibitor. 

40. (Original) The process of claim 39, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

41 . (Original) The process of claim 39, wherein the neutralizing solution of step (c) 
comprises the browning inhibitor in the range of 1 to 4 percent by weight and the browning 
inhibitor is selected from the group consisting of ascorbate, erythorbate and a combination 
thereof. 

42. (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution having a pH of at least 
about 9.0; 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH-neutralizing 
solution comprising ozonated water. 

43. (Original) The process of claim 42, further comprising the step of: 
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(c) rinsing the mushrooms with a second pH neutralizing solution comprising a browning 
inhibitor. 

44. (Currently Amended) A process for preserving fresh and processed mushrooms, 

comprising the steps of: 

(a) contacting the mushrooms with a first microbial solution having a pH of at 

least about 9.0; and 

(b) rinsing the mushrooms after said antimicrobial contactin g step with a pH- 
neutralizing solution comprising ozonated water; and 

(c) rinsing the mushrooms with a second pH-neutralizing sol ution comprising a 
browning inhibitor; 

The procoos of claim 13, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA, and calcium chloride. 

45. (Original) The process of claim 44, wherein the neutralizing solution of step (c) 
comprises the browning inhibitor in the range of 1 to 4 percent by weight and the browning 
inhibitor is selected from the group consisting of ascorbate, erythorbate and a combination 
thereof. 

46. (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution comprising ozonated 
water; and 

(b) rinsing the mushrooms with a neutralizing solution comprising a browning inhibitor. 
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47. (Original) The process of claim 46, wherein the browning inhibitor is selected from the 
group consisting of ascorbate, erythorbate, EDTA and calcium chloride. 

48. (Original) The process of claim 47, wherein the neutralizing solution of step (c) 
comprises the browning inhibitor in the range of 1 to 4 percent by weight and the browning 
inhibitor is selected from the group consisting of ascorbate, erythorbate and a combination 
thereof. 

49. (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution having a pH of at least 
about 9.0; 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH-neutralizing 
solution having a pH sufficient to return the mushrooms to the mushroom physiological pH of 
about 6.5 comprising a browning inhibitor and chlorine dioxide. 

50. (Original) A process for preserving fresh and processed mushrooms, comprising the steps 
of: 

(a) contacting the mushrooms with a first antimicrobial solution having a pH of at least 
about 9.0; 

(b) rinsing the mushrooms after said antimicrobial contacting step with a pH-neutralizing 
solution having a pH sufficient to return the mushrooms to the mushroom physiological pH of 
about 6.5; and 

(c) rinsing the mushrooms with a second pH neutralizing solution comprising a browning 
inhibitor and chlorine dioxide. 
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